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KITCHEN  COMFORT 
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Kitchen  comfort  in  the  hot  months  is  not  only  a  matter  of  reducing 

the  number  of  hot  foods  and  the  prolonged  use  of  the  oven,  "but  r_ 

(iTame) 

 ,  suggests  that  im- 


(Title) 


(Institution) 

proving  the  arrangement  of  the  kitchen  to  cut  down  the  necessary  steps  and 
movements  may  result  in  cooler  and  less  tired  housewives. 

A  good  housekeeper  moves  in  orderly  sequence  from  the  refrigerator 
to  the  work  table  and  sink,  to  the  range,  and  to  the  dining  table  without 
crisscrossing  of  paths.    Pood  is  prepared  chiefly  at  the  sink  and  work  table. 
Where  is  it  stored  before  work  is  begun?    Does  the  honemaker  have  to  cross 
the  room  continually  to  get  her  materials,  or  arc  they  kept  within  easy  reach, 
in  the  food-storage  cupboard,  the  refrigerator,  and  possibly  the  vegetable  bin? 
How  near  is  the  refrigerator  to  the  food-preparation  table?    Could  it  be  nearer? 

When  the  food  is  ready  to  cook,  how  near  is  the  stove?    If  the  various 
pots  and  pans  have  to  be  filled  with  water,  are  they  handy  to  the  sink?  Are 
most  of  the  small  implements  and  pans  hung  up,  or  does  one  have  to  rummage 
around  in  drawers  or  closets  to  got  them  out? 

What  distance  is  walked  in  setting  the  table,  from  the  place  where 
the  china,  glass,  and  silverware  are  kept?    Could  these  things  be  stored  more 
conveniently?    A  dish  cupboard  within  arm's  roach  of  the  sink  is  a  great  step- 
saver,  especially  if  it  runs  through  the  partition  to  the  dining-room  side. 
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If  this  can't  "be  arranged,  a  wheel  tray  will  save  a  lot  cf  steps  at  meal- 
times . 

With  the  four  main  work  centers  well  planned,  for  preparation  of 
raw  food,  cooking,  serving,  and  clearing  up,  the  next  step  for  summer  work- 
saving  is  to  eliminate  articles  that  are  not  used  much  during  hot  weather. 
Decide  which  utensils  night  as  well  he  stored  away  until  fall,  and  push  to 
the  "back  of  the  shelf  some  of  the  supplies  that  go  with  winter  "baking  and 
seasoning. 
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